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This is generally a really good book and well worth having on any
plant scientists' shelf.
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Seaweeds are an important resource with tons being
harvested annually for use mainly in the food and pharmaceu-
tical industries. The harvesting and cultivation of commercially
important seaweeds is a growing industry worldwide and
provides a livelihood for many people, especially in developing
countries.
This electronic reference system compiled over a three-year
period, includes contributions from 150 authors. The electronic
“book” is organized into a number of categories making it easy to
access the information. Each of the 104 chapters consists of an
individual PDF file. Topics include the history and early use of
seaweeds including seaweed art, musical instruments, poetry and
stamps, the seaweed resources of 47 countries, cultivation and
farming of specific commercially important species and methods
of cultivation such as tank culture and polyculture. The ultilization
of specific products such as carrageenans, hydrocolloids, food and
non-food products as well as pharmacological products and
seaweed concentrates used in agriculture are also covered. Other
related topics include kelp rehabilitation, invasive seaweeds and
social and environmental impacts of seaweed farming.
The use of an electronic format has allowed for the inclusion
of many high quality figures, video footage and web links. This
could not have been done if published as a book. A nice touch is
the inclusion of short autobiographies and photographs of all
the contributing authors allowing faces to be put to names
previously only seen in print.
This contribution is a valuable and comprehensive reference
system. It is interactive and easy to use, making it ideal for
teaching. It should be of great interest to anyone involved in the
seaweed industry.
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